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Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 




Mazdoor Kisan Shakti Sangathan 
"The Right to Information, The Right to Live" 
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5pt-Tv5T, W-Ttf 3"^T ^^r-^^TR t^# # S5TFFBRR 

( ?f$fte?f wm 1 hwt^bj ) 

Indian Standard 

CODE OF HYGIENIC CONDITIONS FOR 

SALE OF CUT-FRUITS, FRUIT JUICE 

AND FRUIT SALAD 

( INCORPORATING AMENDMENT NO. 1 ) 



0. STOPPR 

?r^t §rit sfk fa**rar IWT ^fa% SRT 3f%*T ^<? 
& aftr frfa affa *sfT3r ^<TT5 fcsFTT qfm % 

apjtftar % q^rra; *rrc<ftar *rFT^ tfwr f rt forto 
23 srarf 1976 i> ?r^r fw tot \ 

0.2 *&-^w f ^*ff ^t *^r ark *fs*rf % ^twk ^r 
sfv |37r^ sTfpef 3ft srsft t^c^^t ffwff if *Nr% % 
fo^r fir?r ^\€\ 1 1 ^ sft*t: ^t tot | fo st 

gq^V ^TW^T 3T^WT3ff if §SR ^Y TOfaf J 3TT- 

^r I 1 ^ cr^ ^fer cttc«hr jrfeTR. smr^ 
% w sftT qj^ff % srsrre ^q-wtea raff % ^t^t % 

5f S* g^pff if 3P$*«r^T S3T^3R 3T^F«rr3ff % 

0.3 *r? arm?.* *Rft| fir ^ ith* writ* 
^rr^r srrfir^TW ^t *F5rarrc«i %• %cr if ^ferar 

WT^RnR 3T€TWT3ff ^t STPJ ^T% if ^TOt *T§R^ 

fa* ftf T i 

0.4 sfe ^TT ^t fa ^T TH* if fe^t 'ar^TT fift* 

^r <tt«pt fw tot | qr ^, eft <rfhpr 3t«ptt fes^rw 

if 3T*T3ffaiT *T T<TOT SfRT STT^cf ^fblT^ % ¥<T if 
3ft tft 3f%*T HR ariqr §t, ^% IS 2 : I960* % 
apprr yrfo 3f arsw fam ^tttt i yjrffa^ *n?ff if 
*rr*f * ww ^% $ ^r am? ftr^" ^r tt^t^ % 

ftfi^ 1 q-R if feT in? I I 



0. FOREWORD 

0.1 This Indian Standard was adopted by the 
Indian Standards Institution on 23 July 1976, 
after the draft finalized by the Food Hygiene, 
Sampling and Analysis Sectional Committe had 
been ayproved by the Agricultural and Food 
Products Division Council. 

0.2 Stalls for sale of cut-fruits, fruit juice and 
fruit salad are found in almost all important 
streets in the cities. It has been often observed 
that these stalls are not properly maintained 
and there is considerable scope for imporving 
their hygienic conditions. Unless proper hygie- 
nic norms are adopted, the consumption of such 
cut-fruits, fruit juice and fruit salad from these 
stalls may be a potential health hazard to the 
consumers. This standard provides guidelines 
in maintaining optimum hygienic conditions in 
these stalls. 

0.3 It is hoped that this standard will be of 
considerable assistance to local health autho- 
rities in enforcing proper hygienic conditions 
in the interest of public health, 

0.4 This code is subject to the provisions of 
the Prevention of Food Adulteration Act, 1954 
and the rules framed thereunder as amended 
from time to time and other local regulations. 
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i feisro w% 

1.1 W *fffcfT # ^-^<T, <Eeff % Ttf 3fft *<ff % 

*mre %^ m§ sefrflf % *fwm sfk T^-T^m # 

^TT^y^T 3T^?«TT3ff % STFt Jt ^cfRT TOT | I 

2.1 *i <?>?r, qs?ff % Ttf aft* <E*ff % €^tk ^ 

2.1.1 %^*r <rc?r %wt% im^r *t j^rY^^Nt^ 
2 *fter % **t ?r ft ^r^rr g-^r ?wt *r 2*5 *tTzt arf^F 
?r ft i 

2.2 ^-^h sfa: <E*f¥ % t*t %^r % fa^ ^t^r *rq 
I^T^ff $ ^nr Sr ^ir ^*rt ft fsRr^i tot ^ 9 .^nf 
*fteT ft <nn ^ fatft *ft <r*s 2*5 sfnrr % ^nr ?r 

ft I ^^ w\ ^Tf 3 ifteT % W ?T ft i ?*T m^ 
WiJ ^«nftT-^vff %Kf3R*T, ^W ^T^t cf^T 3*H>T TST 
fa^FST^ <HTT ^ ..<ff*ff 3ftT <tf*ff % T*T ^"t iftSR *t 
S<mtT % fa^ Rttf^t % fat? f^T ^ I 

2*2.1 qrfe ^Mjst aft* ^*ff % t*t % st^nt <E«ff 
% ^?rrc *ft <rfr*R if &tr fern | <r«rr TfttfT 

STTcTT | <ft it ^\ ft ^ *HTT tit **fT % ifrFOT, 

sr*gaft % ^*%m ?.. vTtm % f*n? ft i it s>ff 

^JRf % STRICT 2*2 *t fer aTfffR ft I 

2.3 ^HTr arosTT . .*ttrff $ #rf fa^ mm 5ftrr 

3PW- ifttff 3Tf % SpjfacF ^T^TT ^t 5ITTWT ft ! 

2.4 tott^ ^fcr ^ % ^rt^ fir# ft, ^f 

f%3^ft <T*TT ftSTTT *Tf ft TOT $^f ft <TTf¥ <TRt 
3T<Ft 3TFT *r«H5T<T amT TT% $ ^RT STHT I 

2.5 ^ *t **Rf ^t ^kTff qr ^r ^ct t>tt f%«rT 

^TTTT sr«r^r % T*ft % 5T% fT^R^Tf ft 3ftT ^% f^f 

% ^=^ % f^rxr ^f ^ % ^tt 3t.*nr2 ^tzx ^^t 
f^r ^TiT>ft ?tt^ ^ 2 ^r ^ qr ^ ^t i^rf 

ST?^-#T T«f ^ ^T TT T>*PT W^TRT ^TT^ I 
3 W$%fe 

3.1 ^ ^r?r 5^r % f ^ ^ Pc^tr ^f c%^m ft, 

^ft <TFft % ^fTT fT^T^T % f%^ ?TT$r ^ ^r ft l 
3WT qpft WT^T TSTT ^TTcTT ft eft ^TT Sf%r?3!TI»R 

^t ^% 5W ^ftT €tit ^t^tt ft i ?% ^rf^rer ?w tt 
^ar ^tt^ t«tt ^>w % ^t % ^1 ^t ghnt ^^ 



1 SCOPE 

1.1 This code lays down hygienic conditions 
for establishing and maintaining stalls for sale 
of cut-fruits, fruit juice and fruit salad. 

2 CONSTRUCTION 

2.1 Cut-fruits, fruit juice and fruit salad stall 
shall be established at a place appoved by the 
health authorities. 

2.1.1 In case of a counter service only, height 
of the stalls shall be not less than 2 metres and 
not more than 2-5 metres from the ground level. 

2.2 A stall meant for the sale of cut-fruits and 
fruit juice shall be at least a room having a 
minimum floor area of 9 m 2 and shall be not 
less than 25 metres on any side. The height 
of the room shall be not less than 3 metres. 
This room shall be used for storage of fruits, 
for cutting and extracting fruit juice and for 
serving cut-fruits and fruit juice for consump- 
tion on the premises. 

2,2,1 If in addition to cut-fruit juice and fruit 
juice, fruit salad is prepared and served for 
consumption on the premises, there shall be 
two rooms — one for storage of fruits, for 
cutting fruits, extracting fruit juice and for, 
preparation of fruit salad, and another for 
serving of these articles for consumption on the 
premises. The dimensions of each of the two 
rooms shall be as given in 2.2. 

2.3 The room or rooms shah be well-lighted 
and well-ventilated naturally or artificially or 
both. 

2.4 The flooring shall be properly paved and 
shall have smooth and impervious surface. It 
shall have a suitable gradient for draining out 
water in a sewage or a drain. 

2.5 The wails of the room or rooms shall be 
oil-painted or rendered impervious to moisture 
and dirt up to a height of at least 2 metres from 
the floor. The remaining upper portion above 

2 metres if not oil-painted or made impervious 
shall be lime-washed twice a year. All the wood 
work in the room or rooms shall be oil-painted 
every three years. 

3 WATER SUPPLY 

3.1 An impervious platform with potable water 
supply shall be provided which could be 
connected to a drain for proper disposal. Water 
if stored, shall be in a suitable receptacle of 
adequate size with tight-fitting cover and a tap. 
The receptacle shall be placed on a suitable 
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Tnft % *^pt *r *f*R*r ark ft*T«ft 9ft ^ fa^r 

3.2 5r«r efft % f^rtT g^pT $ ^f^RT ^fasrr srth 

4 «v 3fh wff * *r ft**P *f *rom 

4.1 *F>5T ^ ^^T sffa 5*T s^TTTR % ^1 3P3T ^RT 
3r?Tinfeff if T^T sro? ^f jffsRRrf afir ^f-afk 

4.2 tf>sff ^V ^T^ 97 ST^T TS fa^T^ % <Tf% 

far sr % ^ ar^st 5tt§ tfr faqr srre i 

4.3 ^wi ^r srercw qr ^ wizft m <s«ff % srwrcf 

$■ fa*n ^TTtr | ^T *>T*ff ^> TTT^ % spqft if, *rf* 

3^ ami *r ^q-^rs^r | eft ^t * fa?n *rnj i 

4.4 qssff %* Ttf-fatfraw *nr ^t sqqfta" % ^ sftr 

5 ^r 

5.1 zit, m:€t ^zt |f tt^it m iflFPft ^> sttw^ 



'3nT ^TsTvi 



♦J «^iqQ1 



5.1.1 Ttf °rw f^ncoT °pT% 

^TT»r % ^f <rTfa scroti % ^r^ ^ ^%t ^rr h% i 
sr it 5^: ^«t^>t ¥V ^ri% m^t ^Nr, stt^, c ^rrfe^ 

^r> ^rT^ff ^r ^sFTW % ^r^T% %• f*no[ ( 200 % 300 

5.2 ^TfT^TT 3f>T ^^ 3Tpa- tTWf ^TTSnff ^> f T 
^■5T^ ^TT^ 3fk ^"T^nr^T sf^WT Jf T^T 3TF< i ^tfV 

^^TTTy 3T«t^t TTt^^T % ^TR ^q- ft t 

6,1 ^-q;^r, tnt % Ttr art^ T>^ff % *rare %^% % 

f m % ^rt ^r 3-<r>t ^t^ fir fef ^t ^tit i q-frsrT 



stand and shall be at least 1 metre high above 
the floor. It shall be cleaned and ensured that 
the water is not contaminated in the process 
of handling and storing. 

3.2 The stall shall be provided with suitable 
facilities for washing of hands. 

4 HANDLING OF FRUITS AND FRUIT JUICE 
EXTRACTOR 

4.1 Fruits, cut-fruits and other food articles 
connected with the trade shall be stored in 
fly-proof safe or safes so as to prevent contami- 
nation by dust, flies and other insects. 

4*2 Fruits shall be thoroughly washed with 
potable water before cutting or extracting fruit 
juice. 

4.3 All operations of storage or cutting of 
fruits or preparation of fruit salads shall be 
restricted to the room provided for extracting 
fruit juice and not in the service room, if the 
same is provided separately. 

4.4 Fruit juice extractor shall be thoroughly 
cleaned by washing with potable water before 
and after the operation of juice extraction. In 
case the operation is suspended during day, 
it shall be washed in a similar way. 

5 UTENSILS 

5.1 Broken, cracked or chipped articles of 
crockery or cutlery shall not be used for any 
purpose in the licensed premises. 

5.1.1 Only stainless steel, aluminium or glass 
vessels shall be used for collection and storage 
of juice. 

5.1.2 The tumblers for serving juice to the 
customers should preferably be made of paper 
and shall be of disposable type. In case of 
reusable tumblers of glass, metals, plastics or 
other suitable material, proper arrangements 
shall be provided for disinfection of tumblers 
with chlorine solution ( 200 to 300 mg/kg of 
available chlorine ) followed by washing with 
potable water. 

5*2 The premises and all appliances used 
therein shall always be kept and maintained 
under clean and' hygienic conditions. Any 
practice which may lead to contamination of 
the fruits during storage, handling, preparation 
or serving shall be avoided. 

6 PEST CONTROL MEASURES 

6.1 The premises of the stalls selling cut-fruits, 
fruit juice and fruit salad should be sprayed 
with pyrethrum or similar insecticides using 
hand sprayer once in a day. The premises shall 
be treated with insecticides through the 
Municipal Authorities or through an approved 
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fa*TT ^TTT \ ^ 5PFR % fk^li ^> *P^3 STlf^T^ 
gRT *TFt ^fT^T <R STRpT fall ^TH? i 

7 ^??«?m ^rfm?! 

.7.1 5^h ^ fe«rfa ^ft* ft fa ?h3t ^t^cft sretft 

^fa^TTtf |^PT % 3F5T *T T*sft ^TTTT sftT ^ ^ ^f*7T 
5^H & HhTT SHIT T| I 

7.2 f ^FT *Ft ^TTT, ^cT 3ftT ^f ^ife ^V faq-facl 

7.3 §*PW ^> 3fRT^ % f%^ ^nftT T fa^Tl" STTT* I 

7.4 ^^RT 3WU cR«T aprfw ^R $ ?^S5T ^T 

xm *n% 5T ^ st?ft srr^ *r? %*rsr <r*r ft t^t ^t 

<fi«ff ^T Ttf fH^J^t % ^PT ^t T^T fT I 

7.5 *rtft fe^fa, ^^T sftT <£*^ 3TT*t TSTTSff ^> 
grftra" W^T 31% ^^T STTSTRf *T ST?rr 5FT^ «ft f tf 

8 qnHnrt ^TS«*F 

8.1 i^pff *f *rra sr^^r % ftrtr f^ftfrm srcfo 
^*HRt ¥t fotft snfsri^ ^Mfe^ *tfe^ tfeiJRT 
srcr ^mft srfBT ^Ttf ^Ttr. ftr^f snr ift % ftrtr 
OT^fV ^i vpx-^ *ft tffs^fw ?> i ^tf srre it stt^r 

3rr?rj]- grrr 5rV>3r>3rr <R5ftcft aftr frfw qrsfteft % 

^fnrfocT ^ \ ^fa STT^ ^nfaRt *V ^ A rr^ SfR 
*TT, *rfe aTT^nflT* ft eft, 3Tftr^r 3TTT ^VrTT aflft 



8.1.1 *T*ft ^^TTfoff ^t «T? 3*^ ^T 3-^T f^T 
^TTTT fa % fafa^Tftr^TTt 3T«T3rT ^^^ 1%^TT ^> 

3pT%.«rtf 3rw Tft^R^ fft" m^ tor, ^^t 
arfcr^R, stt^^t ( eif^ns ) ^^r, \*m, ^tf - 

ft ), ^^pt 3fk 3t?*t grf^^Fftq" sfhrrft ^t 

8.1.2 to 8.1.1 ^ Hf^rfa^r fatft ^?Tft ^ <ftf?<r 

fa^t ^PTTTTT ^ ?^Tf % ST?^ ^TTT ^T% ^t ^ 

^t^ % «t^t sftr fa*ft ^^^T^r % ^^ fa^ft %&m 



firm once in every four months. A record of 
such treatment shall be maintained and pro- 
duced on demand by the concerned authority. 

7 HYGIENIC PRACTICES 

7.1 The stall shall be so located that no 
sanitary conveniences should either be within 
or communicate directly with the stall. 

7.2 The walls, ceilings, flooring, etc, of the 
stall shall be kept in proper state of repairs, 
painted and cleaned regularly. 



7.3 The 
place. 



stalls shall not be used as a living 



7.4 Refuse or liquid waste shall not be deposit- 
ed or allowed to be accumulated in the stall 
except so far as may be necessary for the 
purpose of carrying on of the trade or business 
for which the stall is used. 

7.5 All trimmings, refuse and disposable 
tumblers should be placed in properly covered 
receptacles kept in the premises for the 

purpose. 



8 EMPLOYEE HYGIENE 

8.1 Every person employed for handling fruits 
in the stall shall be medically examined by an 
authorized registered medical practitioner and 
the examination shall include X-ray of the 
chest for tuberculosis. The examination shall 
also include examination of stool for protozoal 
and helminthic infestation, for those parasites 
which are transmitted by ingestion, and for 
the presence of Salmonella, Shigella sp, and 
Vibrio cholerae. Subsequently the employees 
shall be medically examined once in a year or 
more frequently, if necessary, to ensure that 
he is medically fit and free from communicable 
diseases. A record of such examination shall 
be maintained. 

8.1.1 All persons employed in the stall should 
notify to the health authorities the cases of 
fever, sore throat, cough, vomiting, diarrhoea, 
typhoid, dysentery, boils, cuts and sores and 
ulcers ( however small ), discharging ears and 
notifiable diseases occurring in their own 
homes and families. 



8.1.2 No worker who is suspected to be suffer- 
ing from any of the disorders listed in 8.L1 
shall be permitted to work unless found medi- 
cally fit. 
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8.2 ^*Hr6" m% *rr*|^ wk aftr *rn> t€ zftx ^m 
fa%*n*T ^ftxnf? % *rre, 3rq% §r*r *nrfT itt smrsr^ 

3hri% ^rfgq i 



she ?>rr *rf& i 



8.2 The employees shall keep their finger nails 
short and clean and wash their hands with 
soap or detergent and water before commencing 
work and after each absence, specially after 
using sanitary conveniences. Towels used for 
drying hands should be clean. They should 
adopt strict hygienic practices to avoid adding 
any microbial contamination to the material. 



^3% 3K fT <TTf W Jf ^ ^TT £r? *ST^ aft* 

8.4 fsRft ^jhrrfr ^t srf%cT W?f % fircr aft?: R% 8,4 Employees # shall 
Tfa ^Ff q* ^T% fifJqTT STTtr I 



83 All employees shall be inoculated against 
typhoid and paratyphoid A diseases on their 
first appointment and thereafter once in every 
five years. In case of epidemic all workers 
shall be inoculated. A record shall be 
maintained. 



uniforms 
both and 



3T*rt ^sr m #ff aftr, ^ srrm^ |t, wti *tt 
srp^ ^thV srra cftqt it sm? \ 



o.*t iviuyiu^tts diiaii wcai Uicait 

( preferably white ) or aprons or b 
clean washable caps, where necessary. 

8,5 Eating, spitting, nose cleaning or the use 
of tobacco in any form or chewing betel leaves 
shall be strictly avoided in the stall. Notice 
to this effect shall be prominently displayed 
and enforced. 



f ftr mi mm ftcwnr % fqtft H smftm «r^ nv^ 
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<T$3ff % ftf^ ^^ afk ^^r% Mifcf ^R-% % fasTf 3?V faftrfe ( If SIT 

jsTTtero ) 
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5fe«ft ^Tfipr srrasfs ^\ f^ftrfe ( q^srr 3*nft$r*r ) 3 

^fr vi^<$x €t fNrfarfe 2 

fafc srf¥r ^V faftrfe ( t^t yrfterT ) 2 

flrsft fW ^ft fkftrfe 2 
<mff 4 3ttt, srra $s 3ft faftrfe ( q-g^n s^Ttenr ) ( tfgfteR sw 1 

^T 2 ^nf^T ) 3 

sw l ark 2 *r*nfa*£ ) 3 

sfttj <tfy faftrfe 3 

3?Tfr^^T ) ( .tfsftEFT tfWT 1 % 4 cf^ OTTfire ) 3 

^T. #<fV afhc *TT*T^r ( ^V?T ^?T 1 tftX 1 SPTTfass ) 3 J 

mm 1 ^nfe*£ ) 3 

T^T % sffa"^ ^ *r«r f^m^r aftT faift ^T«FdY FTT^ ft*rftrc¥ ^\ ■ 

fVftr wf|^TT ( Hwm^^f^T i Tf?nf^ ) 2 

ftrftTfe " 2 

^?t ft£\ x^ i% farftrfe .2 
^rfirar ^rf^ t§tI Tr^fr^r ( $f sr ) $ «rTT%, T^rtf arft t^f^ricft 

%^ ^t firftrfe 3 

3HT3T ^T5T *TTT^, ^37^ ^x ^fcriTTcfV TOTST* €t ftfa ^f|cFT 4 f 

pfw-^pp % ^rrr fa«r<T ^ fSrftrfe ( fi«rrft *n^ ) 3 

f^f ^ft faftrfe ( fs^nft ^r^^r ) 3 



In case of dispute, E^ llsh version of this standard s h a j] b e considered authentic* 



